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Abstract Text (1) : 

PURPOSE: To prepare a food containing both animal proteins and vegetable 
proteins, and effective for the prevention and remedy of the diseases of adult 
people, by mixing conventional yogurt with soybean milk and/or the product 
obtained by the lactic acid fermentation of soybean milk. 

Abstract Text (2): 

CONSTITUTION: A mixture of milk and one or more dairy products is mixed with 
soybean milk, sterilized at 80 i —90 i /EC for about 30min, and cooled to about 
40 i /EC . The cooled mixture is mixed with a lactobacillus starter perpared in 
advance, stirred, and subjected to lactic acid fermentation by keeping at about 
40 i /EC for several hours to obtain a coagulated novel vogurt . 
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